FOODS                                                   T7
A few years ago it was stated that human caseinogen will not
curdle with rennet ; but this has been shown to be a mistake. The
conditions of rennet curdling are somewhat different in the two kinds
of milk we are considering-, but provided the reaction in the stomach
is acid, human rnilk is curdled by rennet when acted on by gastric
juice,
EGGS
In this country the eggs of hens and ducks are those particularly
selected as foods. The shell is made of calcareous matter? especially
calcium carbonate. The white is composed of a richly albuminous
fluid enclosed in a network of firmer and more fibrous material. The
amount of solids is 13-3 per cent. : of this 12-2 is protein in nature.
The proteins are albumin, with smaller quantities of egg-globulin and
ovo-mucoid (p. 62). The remainder is made up of sugar (0'5 per cent.),
traces of fats, lecithin (and other phosphatides) and cholesterol, and
0-6 per cent, of inorganic salts. "Theyolk is rich in food materials for
the development of the future embryo. In it tliere are two varieties
of yolk-spherules, one kind yellow and opaque (due to admixture with
fat and a yellow lipochromej see p. 40), and the other smaller, trans-
parent and almost colourless : these are protein in nature, consisting of
the phosphoprotein called mtellm (p. 61). Lecithin, kephaiin, choles-
terol, small quantities of sugar, and inorganic salts are also present.
The nutritive value of eggs is high, as they are so readily digestible ;
but the more an egg is cooked the more insoluble do its protein
constituents become.
MEAT
This is composed of the muscular and connective (including adipose)
tissues of certain animals. The flesh of some animals is not eaten ;
in some cases this is a matter of fashion; some flesh, like that of the
carnivora, is stated to have an unpleasant taste; and in other cases
(e.g. the horse) it is more lucrative to use the animal as a beast of
burden.
Meat is the most concentrated and most easily assimilable of
nitrogenous foods. It is our chief source of nitrogen. Its chief solid
constituent is protein, and the principal protein is myosin. In addition
to the extractives and salts contained in muscle, tliere is always a certain
percentage of fat, even though all visible adipose tissue is dissected off.
The fat-cells are placed between the muscular fibres, and the amount
of fat so situated -varies in different animals. It is particularly
abundant in pork; hence the indigestibility of this form of flesh; the fat